Recipe for Haroseth
Haroseth is eaten every year at family or communal seders before the main meal.

It symbolises the mortar (cement) that was used by the Jewish slave sto build the pyramids.

Here is how to make it:

¼ peeled apple 1 tablespoonful of cake meal

1 tablespoonful of raisins 1 tablespoonful of red grape juice
1 pinch of cinammon
1. Chop up apples into very small pieces and put into bowl

2. Roughly chop up raising and put into bowl

3. Add tablespoonful of cake meal

4. Add 1 tablespoonful of red grape juice and a pinch of cinammon
5. Mix all together 

6. Put on to a small square of matzah topped with another small square of matzah to make a Haroseth sandwich.
7. Eat and enjoy (but remember the slaves!!)

Seder:  means order and every year Jews from around the world remember the story of the Exodus and the reason why they don’t eat bread

Matzah: Is unleavenened bread (bread that hasn’t been allowed to rise).  It is a reminder that the Jewish slaves didn’t have time to let their bread rise when they escaped from Egypt.

Cake meal or matzah meal is used at this time of year instead of breadcrumbs to help bind food.  Sometimes ground almonds are also used.
